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24 Million Pounds

* Half is Grocery Rescue

* Quarter Fresh Produce

65% Perishable

1.3 M lbs Farm Surplus Produce

“Opportunlty Grocery Rescue & Farms
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PROVlDING HOPE, ONE HELPING AT A TIME.

\Hti\li HARVEST
l( )OD BANK
MIDDLE TENNESSEI



Grocery Rescue
Opportunity/Challenge

~3 M lbs
Unrecovered

More
Perishable

Time & Fuel
Consuming

Labor
Intensive

Worth It




Local and Regional
PPO

Macro & Micro Scale
Gleaning

Donors
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PRODUCE IN

Hughes Farm
Grant
Modifications
Processing
321,000 lbs

9 food banks
Produce Capture
Institute
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e West Farms
e Piedmont Grant
e 300,000 lbs



* Fresh Point
* Processing

SPAGHETTI SAUCE WITH | RESH TOMATOES
(NO MEAT)

6401CC

e

S AIDDLE TENNISNEE

Ingredients FRESH TOMATO GRIND, OLIVE POMACE OIL( refined olive pomace oil and extra virgin olive oil),

Tomato

'\ utrition Facts’

Terea s Swce (174
figoare.s Per -n{ur

Cooking |

Keep frozen until used. Thaw under
refrigeration if needed. Place un
opened bag of frozen product in
boiling water. Cook until the product
reaches 160 degrees F or higher.
Cooking time will be approximatety
35 minutes. Refrigerate leftover
product to 40 degrees F or less

ITALIAN SEASONING. ONION POWDER GARLIC POWDER, SALT, SUGAR




David Cloniger

Food Resource Manager

Second Harvest Food Bank of Middle TN
331 Great Circle Rd. Nashville 37228

615-430-3002
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www.secondharvestmidtn.org/farm
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